
 
S T E A K  N I G H T  
    1 1 . 0 9 . 2 6  

           F O R  J U S T  2 4 . 9 9 !  
    

 

Starter Course 
 

BUTTERNUT SQUASH SOUP  GF   
Applewood Smoked Bacon, Siced Apples, Chives 

 

GARDEN SALAD  GF/DF  
Mixed Greens, Red Onion, Cucumbers,  

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 
 

Entrée Course 
 
 

BEEF BOURGUIGNON DF*   
Sauteed JW Treuth’s Steak Bites, Celery, Carrots, Onions,  

Mushrooms, Demi-Glace, Buttered Pasta 
 

GRILLED JW TREUTH’S TERES MAJOR GF*/DF*   
Chive Whipped Potatoes, Broccolini, Bacon Cream Sauce 

 

Need More Cowbell? 
GRILLED 12 oz BLACK ANGUS RIB EYE GF*  

Confit Fingerling Potatoes, Malibu Carrots, Red Wine Demi-Glace 

49.99 
 

Additional Chef’s Special 
 

Housemade Venison Pâté GF* /DF… $12  
Venison, Pork, Pistachios, Green Peppercorns, 

Red Currant Jelly, Dijon Mustard, Baguette 
 

 

Cod Meunière GF* /DF* … $38 
Barley, Cauliflower, Dill Beurre Blanc, Crispy Onions 


